
 

 

 

 

 

 

 

 

 

The cleaning and sanitizing you do reduces the spread of COVID-19, and helps to keep you 

and your customers safe.  Here are some helpful reminders from the Office of Public Health  

Sanitarian Services. Don’t forget: Cover your cough and wash your hands. 

CLEANING TIPS FOR FOOD ESTABLISHMENTS TO 

HELP PREVENT THE SPREAD OF COVID-19 
 

 

Cleaning and Sanitizing High Touch 

Surfaces: Use EPA registered disinfectants 

Food Service – Dining - Lobby 

 Tables 

 Chairs and high chairs 

 Service trays/baskets 

 Menus 

 Drink stations (coffee and soda)/vending  

 Door handles, push plates, hand railings 

 Keypads 

 Cash registers/touch screens 

 Condiment containers 

 Pens (do not share) 

Kitchen and Food Preparation Area 

 Door handles  

 Walk-in and Reach-in cooler handles  

 All scoops 

 Plastic curtains 

 Sink faucet handles 

 Soap dispensers  

 Dispenser handles  

 Towel dispenser handles 

 Bucket handles – lid touch points 

 Keypads, headsets (do not share) 

 Computers  

 Windows  

 

Restrooms  

 Door and stall handles 

 Sink handles and toilet handles  

 Soap dispensers and push plates  

 Towel and tissue dispensers & handles 

 Changing stations 

 Garbage receptacle touch points 

Take Away and Delivery Safety 

 Minimize bare hand contact when 

packing food for delivery 

 Recommended – seal packaging to avoid 

tampering before it gets to customer 

 Clearly mark packaging 

 Keep minimum 6-foot distance when 

picking up and delivering food 

 Place the bag at the door or tie it to door 

handle 

Keeping Yourself and Others Healthy 

 Contact your local health inspector 

 Louisiana law prohibits employees from working when 

they have diarrhea, vomiting, sore throat, and fever LAC 

Title 51 Part XXIII 701 

 FDA Best Practices – Covid-19 Pandemic 

 Guidance for Restaurants - Employee Health Guidance – 

Covid-19 

 Handwashing Signage 

 Use EPA registered disinfectants. 

 Educate workers on refilling drinks or food containers 

while minimizing hand contact to rim. 

Statefoodsafety.com  

 LSUAAGCenter Takeout and Delivery  

 

STAY INFORMED 

LDH.LA.GOV/CORONAVIRUS or 211 

 

OFFICE OF PUBLIC HEALTH – SANITARIAN SERVICES  

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
http://ldh.la.gov/index.cfm/page/3745
http://www.ldh.la.gov/assets/oph/Center-PHCH/Center-PH/tuber/LouisianaAdministrativeCodeTitle51PublicHealthSanitaryCodeJan2010.pdf
http://www.ldh.la.gov/assets/oph/Center-PHCH/Center-PH/tuber/LouisianaAdministrativeCodeTitle51PublicHealthSanitaryCodeJan2010.pdf
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
http://ldh.la.gov/assets/oph/Coronavirus/resources/Restaurant_Guidance.pdf
http://ldh.la.gov/assets/oph/Coronavirus/resources/Restaurant_Guidance.pdf
http://ldh.la.gov/assets/oph/Center-EH/sanitarian/retailfood/EmployeeHandwashingH2.pdf
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.statefoodsafety.com/Resources/Resources/server-tip-hands-off
https://www.statefoodsafety.com/Resources/Resources/server-tip-hands-off
https://www.lsuagcenter.com/~/media/system/1/d/6/f/1d6fd26030898cfc76e3052a0d6d8ee3/p3723_foodtakeoutdeliverypublichealthemergencynew_ai0320wxupdf.pdf
LDH.LA.GOV/CORONAVIRUS
https://docs.google.com/document/d/e/2PACX-1vTNTnJqQ-V3jKkAYBBg1JQraB6STiGtimrQXJvX_mg0zwwPJABIfclCgcLdMvW_9X3OvUGOWugQogJW/pub

